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Prodn. of eggs as a health food comprises raising domestic 
fowls for producing eggs using drinking water contg. an 
emulsified ui-3 type highly unsatd. tatty acid (I). 

MORE SPECIFICALLY 



The emulsion is iormed using an O/W type emulsifier. 
The content of (1) in the water is 0.1-3 wt.%. 
(1) may be a pure product or a product containing it, but 
it is pref. a fish oil, a saponified product of the fish oil or 
a methyl or ethyl ester product of the saponified product. 

The eggs contain at least 0.5 g of (I) per 100 g of the 
yolk.(3pp\V149DAHDwgNo0/0). 



© 1985 DERWENT PUBLICATIONS LTD. 
128, Theobalds Road, London WClX 8RP, England 
US Office: Derwent Inc. Suite 500, 6845 Elm St. McLean, VA 22101 
.Unauthorised copying of this abstract not permitted 



s pn=jp 60105471 

S3 1 PN=JP 60105471 

?t s3/9/all 



3/9/1 

DIALOG (R) File 351 : DERWENT WPI 

(c)1999 Derwent Info Ltd. All rts. reserv. 



004348610 

WPI Acc No: 85-175488/198529 

XRAM Acc No: C85-076689 
Prodn. of egg health food - by feeding domestic fowl with water 
emulsified with 3 types of highly unsaturated fatty acid 

Patent Assignee: NISSHIN FLOUR MILLING CO (NISS ); ORIENTAL YEAST CO LTD 
(ORIY ) 

Number of Countries: 001 Number of Patents: 002 
Patent Family: 

Patent No Kind Date Applicat No Kind Date Main IPC Week 

JP 60105471 A 19850610 JP 83213613 A 19831114 198529 B 

JP 93051271 B 19930802 JP 83213613 A 19831114 A23L-001/32 199333 

Priority Applications (No Type Date): JP 83213613 A 19831114 
Patent Details: 

Patent Kind Lan Pg Filing Notes Application Patent 

JP 60105471 A 3 

JP 930inT27TB 3 Based on JP 60105471 



Abstract (Basic) : JP 60105471 A 

Domestic fowls producing eggs are bred by feeding them water to 
drink emulsified with a 3-type highly unsatd. fatty acid. 

The drinking water is emulsified using an O/W type emulsifier. The 
content of the 3-type highly unsatd. fatty acid in the water to drink 
is 0.1-3 wt.%. The 3-type highly unsatd. fatty acid may be a pure 
product or a product contg. it, but it is pref . that it is a fish oil, 
a saponified product of the fish oil or a methyl or ethyl ester product 
of the saponified product. 

ADVANTAGE - The eggs contain 0.5 g. and over of 3-type highly 
unsatd. fatty acid per 100 g. of the yolk. 

0/0 
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Chemical Fragment Codes (Ml) : 

*01* M423 M781 M903 Q213 V645 V780 
Chemical Fragment Codes (M2) : 

• *02* H7 H721 JO J011 J171 J271 M210 M211 M212 M220 M221 M222 M223 M224 
M225 M226 M231 M262 M272 M281 M320 M416 M781 M903 Q213 
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